CRUSADERS OF NEW FRANCE
maize. Fat salted pork was a staple during the winter, and nearly every habitant laid away each autumn a smoked supply of eels from the river. Game of all sorts he could get with little trouble at any time, wild ducks and geese, partridges, for there were in those days no game laws to protect them. In the early winter, likewise, it was indeed a luckless habitant who could not also get a caribou or two for his larder. Following the Indian custom, the venison was smoked and hung on the kitchen beams, where it kept for months until needed. Salted or smoked fish had also to be provided for family use, since the usages of the Church required that meat should not be used upon numerous fast-days.
Vegetables of many varieties were grown in New France, where the warm, sandy, virgin soil of the St. Lawrence region was splendidly suited for this branch of husbandry. Peas were the great stand-by, and in the old days whole families were reared upon soupe aux pois, which was, and may even still be said to be, the national dish of the French Canadians. Beans, cucumbers, melons, and a dozen other products were also grown in the family gardens. There were potatoes, which the habitant called palates and not pommes de terre,